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STATEMENT OF ORIGINALITY

1. The research representative the potential of Radio Frequency. It not only can be utilized
directly, but also can be used with any other installed components for various purposes,

especially, diseases and insects control in agricultural products

2. The development and improving efficiency of utilization of the Radio Frequency for
value added in different kind of agricultural products. That's how Food Safety and

Environmentally safe by a new method that’s rapid and efficient.
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